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PENGARUH SUBSTITUSI DAUN STEVIA (Stevia rebaudiana) SEBAGAI 
PEMANIS ALAMI TERHADAP DAYA RAPUH DAN DAYA TERIMA BISKUIT 
UBI JALAR UNGU (Ipomoea batatas L.) 
Pendahuluan : Konsumsi gula pasir yang berlebihan dapat  menimbulkan efek 
yang merugikan bagi kesehatan,  seperti penyakit diabetes mellitus , obesitas, 
dan kerusakan gigi sehingga dapat diganti dengan pemanis alami lainnya seperti 
daun Stevia (Stevia rebaudiana). Gula pasir berperan penting menentukan mutu 
biskuit. Mutu sensorik diketahui dengan uji daya terima atau uji organoleptik 
namun dinilai belum dapat memberikan data yang akurat. Pengukuran tekstur 
dengan menggunakan alat seperti uji daya rapuh dianggap lebih akurat.  
Tujuan : Mengetahui pengaruh substitusi daun Stevia (Stevia rebaudiana) 
sebagai pemanis alami terhadap daya rapuh dan daya terima biskuit ubi jalar 
ungu (Ipomoea batatas L.). 
Metode : Rancangan penelitian yang digunakan adalah Rancangan Acak 
Lengkap (RAL) dengan 4 perlakuan yaitu 0 g, 1,351 g, 2,702 g, dan 4,053 g 
bubuk daun stevia. Metode analisis daya rapuh dan daya terima biskuit ubi jalar 
ungu dianalisis menggunakan uji statistik one way anova dan jika ada perbedaan 
dilanjutkan dengan duncan’s multi range test.  
Hasil : Hasil penelitian menunjukkan ada pengaruh substitusi bubuk daun stevia 
terhadap daya rapuh biskuit ubi jalar ungu dengan signifikansi p=0,007. Daya  
rapuh tertinggi ditunjukkan oleh biskuit dengan substitusi 2,702 g. Ada pengaruh 
subsitusi bubuk daun stevia terhadap daya terima warna, aroma, rasa dan 
keseluruhan dengan nilai signifikansi masing-masing p=0,02; p=0,02; p=0,00; 
dan p=0,04. Tidak ada pengaruh substitusi bubuk daun stevia terhadap uji daya 
terima tekstur biskuit dengan nilai signifikasi p=0,28.  
Kesimpulan : Disarankan menggunakan bubuk daun stevia sebesar 1,352 g dan 
gula pasir 45 g.  
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ABSTRACT 
EFFECT OF SUBSTITUTION STEVIA (Stevia rebaudiana) AS OF NATURAL 
RESOURCES SWEETENERS ON FRAGILITY AND ACCEPTABILITY OF 
PURPLE SWEET POTATO (ipomoea batatas L.) BISCUITS 
 
Introduction: Excessive sugar consumption can cause adverse health effects, 
such as diabetes mellitus, obesity and tooth decay. Sugar can be replaced with 
other natural sweeteners such as stevia leaves (Stevia rebaudiana). Granulated 
sugar plays an important role in determining the quality of biscuits. Sensory 
quality are known to test the acceptability but not yet able to provide accurate 
data. Measurements of textures by using tools such fargility tests are considered 
more accurate. 
Purpose: To measure the influence of substitution leaves of Stevia (Stevia 
rebaudiana) as a natural sweetener to the fragility and acceptability of purple 
sweet potato (Ipomoea batatas L.) biscuits.  
Methods: The study design used was completely randomized design (CRD) with 
4 treatments, 0 g, 1,351 g, 2,702 g and 4.053 g of powdered stevia leaf. Fragility 
and acceptability of purple sweet potato biscuits were analyzed using one way 
anova statistical test and if there is a difference followed by DMRT.  
Results: The results showed that there is a substitution effect of stevia leaf 
powder to the fragilityof purple sweet potato biscuits with a significance of p = 
0.007. Highest levels of hardness shown by biscuit with substitution of 1.351 g. 
There is a substitution effect of stevia leaf powder to the acceptance of color, 
flavor, taste and overall with significant value respectively p = 0.02; p = 0.02; p = 
0.00; and p = 0.04. There is no substitution effect of stevia leaf powder to the test 
of acceptability texture of a biscuit with a value of significance p = 0.28. 
Conclusion: Based on the research that has been done, it is recommended to 
use stevia leaf powder amounted of 1,352 g and 45 g of sugar.  
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